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is subject to the requirements for label
declaration of ingredients, prescribed
for cold pack cheese food by § 133.124,
except that:

(1) Its milk fat content is not less
than 22 percent.

(2) It contains one or any mixture of
two or more of the following: Any prop-
erly prepared fresh, cooked, canned, or
dried vegetable; any properly prepared
cooked or canned meat.

(3) When the added fruits, vegetables,
or meats contain fat, the method pre-
scribed for the determination of fat by
§ 133.5(b) and (d) is not applicable.

(b) The name of a cold-pack cheese
food with fruits, vegetables or meats is
‘‘Cold-pack cheese food with lll’’,
the blank being filled in with the com-
mon or usual name or names of the
fruits, vegetables, or meats used, in
order of predominance by weight.

[42 FR 14366, Mar. 15, 1977, as amended at 49
FR 10093, Mar. 19, 1984; 58 FR 2892, Jan. 6,
1993]

§ 133.127 Cook cheese, koch kaese.
(a) Description. (1) Cook cheese, koch

kaese, is the food prepared by the pro-
cedure set forth in paragraph (a)(3) of
this section or by any other procedure
which produces a finished cheese hav-
ing the same physical and chemical
properties. The maximum moisture
content is 80 percent by weight, as de-
termined by the method described in
§ 133.5. The dairy ingredients used may
be pasteurized.

(2) The phenol equivalent value of
0.25 gram of cook cheese is not more
than 3 micrograms as determined by
the method described in § 133.5.

(3) One or more of the dairy ingredi-
ents specified in paragraph (b)(1) of
this section may be warmed and is sub-
jected to the action of a lactic acid-
producing bacterial culture. One or
more of the clotting enzymes specified
in paragraph (b)(2) of this section is
added to set the dairy ingredients to a
semisolid mass. The mass is cut,
stirred, and heated with continued stir-
ring, so as to separate the curd and
whey. The whey is drained from the
curd and the curd is cured for 2 or 3
days. It is then heated to a tempera-
ture of not less than 180 °F until the
hot curd will drop from a ladle with a
consistency like that of honey. The hot

cheese is filled into packages and
cooled. One or more of the other op-
tional ingredients specified in para-
graph (b)(3) of this section may be
added during the procedure.

(b) Optional ingredients. The following
safe and suitable ingredients may be
used:

(1) Dairy ingredients. Nonfat milk as
defined in § 133.3.

(2) Clotting enzymes. Rennet and/or
other clotting enzymes of animal,
plant, or microbial origin.

(3) Other optional ingredients. (i) Cal-
cium chloride in an amount not more
than 0.02 percent (calculated as anhy-
drous calcium chloride) of the weight
of the dairy ingredients, used as a co-
agulation aid.

(ii) Culture of white mold.
(iii) Pasteurized cream.
(iv) Caraway seed.
(v) Salt.
(c) Nomenclature. The name of the

food is ‘‘cook cheese’’ or, alternatively,
‘‘koch kaese’’.

(d) Label declaration. Each of the in-
gredients used in the food shall be de-
clared on the label as required by the
applicable sections of parts 101 and 130,
except that enzymes of animal, plant,
or microbial origin may be declared as
‘‘enzymes’’.

[54 FR 32053, Aug. 4, 1989, as amended at 55
FR 51409, Dec. 14, 1990; 58 FR 2892, Jan. 6,
1993]

§ 133.128 Cottage cheese.
(a) Cottage cheese is the soft uncured

cheese prepared by mixing cottage
cheese dry curd with a creaming mix-
ture as provided in paragraph (b) of
this section. The milkfat content is not
less than 4 percent by weight of the fin-
ished food, within limits of good manu-
facturing practice. The finished food
contains not more than 80 percent of
moisture, as determined by the method
prescribed in § 133.129(a).

(b) The creaming mixture is prepared
from safe and suitable ingredients in-
cluding, but not limited to, milk or
substances derived from milk. Any in-
gredients used that are not derived
from milk shall serve a useful function
other than building the total solids
content of the finished food, and shall
be used in a quantity not greater than
is reasonably required to accomplish
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their intended effect. The creaming
mixture shall be pasteurized; however,
heat labile ingredients, such as bac-
terial starters, may be added following
pasteurization.

(c) The name of the food consists of
the following two phrases which shall
appear together:

(1) The words ‘‘cottage cheese’’ which
shall appear in type of the same size
and style.

(2) The statement ‘‘not less than l
percent milkfat’’ or ‘‘l percent
milkfat minimum’’, the blank being
filled in with the whole number that is
closest to, but does not exceed, the ac-
tual fat content of the product. This
statement of fat content shall appear
in letters not less than one-half of the
height of the letters in the phrase spec-
ified in paragraph (c)(1) of this section,
but in no case less than one-eighth of
an inch in height.

(d) When the optional process de-
scribed in § 133.129(b)(1) (ii) or (iii) is
used to make the cottage cheese dry
curd used in cottage cheese, the label
shall bear the statement ‘‘Directly set’’
or ‘‘Curd set by direct acidification’’.
Wherever the name of the food appears
on the label so conspicuously as to be
seen under customary conditions of
purchase, the statement specified in
this paragraph, showing the optional
process used, shall immediately and
conspicuously precede or follow such
name without intervening written,
printed, or graphic matter.

(e) Each of the ingredients used in
the food shall be declared on the label
as required by the applicable sections
of parts 101 and 130 of this chapter, ex-
cept that milk-clotting enzymes may
be declared by the word ‘‘enzymes’’.

[42 FR 14366, Mar. 15, 1977, as amended at 58
FR 2892, Jan. 6, 1993]

§ 133.129 Dry curd cottage cheese.
(a) Cottage cheese dry curd is the

soft uncured cheese prepared by the
procedure set forth in paragraph (b) of
this section. The finished food contains
less than 0.5 percent milkfat. It con-
tains not more than 80 percent of mois-
ture, as determined by the method pre-
scribed in § 133.5(a).

(b)(1) One or more of the dairy ingre-
dients specified in paragraph (b)(2) of
this section is pasteurized; calcium

chloride may be added in a quantity of
not more than 0.02 percent (calculated
as anhydrous calcium chloride) of the
weight of the mix; thereafter one of the
following methods is employed:

(i) Harmless lactic-acid-producing
bacteria, with or without rennet and/or
other safe and suitable milk-clotting
enzyme that produces equivalent curd
formation, are added and it is held
until it becomes coagulated. The co-
agulated mass may be cut; it may be
warmed; it may be stirred; it is then
drained. The curd may be washed with
water and further drained; it may be
pressed, chilled, worked, seasoned with
salt; or

(ii) Food grade phosphoric acid, lac-
tic acid, citric acid, or hydrochloric
acid, with or without rennet and/or
other safe and suitable milk-clotting
enzyme that produces equivalent curd
formation, is added in such amount as
to reach a pH of between 4.5 and 4.7; co-
agulation to a firm curd is achieved
while heating to a maximum of 120 °F
without agitation during a continuous
process. The coagulated mass may be
cut; it may be warmed; it may be
stirred; it is then drained. The curd is
washed with water, stirred, and further
drained. It may be pressed, chilled,
worked, seasoned with salt.

(iii) Food grade acids as provided in
paragraph (b)(1)(ii) of this section, D-
Glucono-delta-lactone with or without
rennet, and/or other safe and suitable
milk clotting enzyme that produces
equivalent curd formation, are added in
such amounts as to reach a final pH
value in the range of 4.5–4.8, and it is
held until it becomes coagulated. The
coagulated mass may be cut; it may be
warmed; it may be stirred; it is then
drained. The curd is then washed with
water, and further drained. It may be
pressed, chilled, worked, and seasoned
with salt.

(2) The dairy ingredients referred to
in paragraph (b)(1) of this section are
sweet skim milk, concentrated skim
milk, and nonfat dry milk. If con-
centrated skim milk or nonfat dry
milk is used, water may be added in a
quantity not in excess of that removed
when the skim milk was concentrated
or dried.

(3) For the purposes of this section
the term ‘‘skim milk’’ means the milk
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